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ABSTRACT
Texturing by instantaneous controlled pressure drop is used to modify texture of banana slices, which was aimed to improve properties of banana flour.
Texturing step is inserted between initial and final hot air drying steps. The aim of this research is to investigate the effect of the texturing on the dehydration
kinetic, physical properties and nutritional characteristic of banana. Some impacts of the texturing have been identified. The results of this work showed that
the texturing increased the effective moisture diffusivity and the water holding capacity, but reduced the oil holding capacity of banana. This work also
showed that the banana texturing inhibited the transformation of banana starch to reduction of sugar that might be attributable to enzyme deactivation during
the texturing process. © 2011 Curtin University of Technology and John Wiley & Sons, Ltd.
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